PREP TABLES COLD HOT RESTAURANT EQUIPMENT COMMERCIAL GRADE (1. USE

Location Arizona
https://lwww.genclassifieds.com/x-628679-z

| have several prep tables, undercounter fridges and small stainless sinks that I'm selling real cheap this
weekend! Also a 20 qt. commercial mixer! Also, a Hardt Inferno 3000 double rotisserie, the same one
Costco uses to mass produce cooked chickens.

Here are some other pieces of restaurant equipment that | have available. Please feel free to make
reasonable offers! Thanks!

~ Bar back under counter refrigeration.
~ Barback sink single
~ Hardt Inferno 3000 double rotisserie.

~ Cleveland Steamcraft Ultra 3, Ultra 5.

~Groen tilt kettles
~ Groen tilt skillets

~ Hobart Mixer bowls, 20, 30, 40, 60 and 140qt.
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https://www.genclassifieds.com/x-628679-z

.~ Countertop cheese melter.

~ Counter top broiler gas or propane.

~ Cleveland Ultra 5 Steamer convection oven.

~ Heated holding cabinets.

~ Commercial 6 burner gas stove with oven.

~ Commercial 6 burner electric stove with oven.

~ Double griddle top oven.

~ Southbend double broiler

~ 84" Sandwich prep table.

~ 7' Refrigerated prep table.

~ Berkel 12" Commercial meat slicer.

~ Cleveland Steamcraft Ultra 10 food steamer.

~ Refrigerated prep station with sink (38" X 20" X 34"H)
~ Stainless steel oven with Dual flat iron tops.

~ Hatco thermo food finisher.

~ 2-Door undercounter refrigerator on casters with stainless steel top.
~ Cleveland Steamcraft Ultra 3 food steamer.

~ Haier commercial upright conveyor toaster.

~ Groen 10-gallon tilt skillet

~ Heavy iron gas Stock Pot/Wok burner.



Let me know your needs or questions.

If you leave a ph. number, | will call you.
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